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Subject:  "SOUP  SUGGESTIONS."  Information  from  the  Bureau  of  Home  Economias, 
United  States  Department  of  Agriculture. 
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Listeners,  if  there  is  one  month  more  than  another  when  soup  "belongs  on 
the  menu,  that  month  is  January.     January  is  the  month  when  a  steaming  howl  of 
liquid-nourishment  warms  the  cockles  of  the  heart  —  warms  right  out  to  the  tips 
of  cold  toes  and  fingers,  in  fact.     So  I  am  about  to  pass  along  to  you  some 
ideas  for  "better  soups  for  colder  days,  as  suggested  "by  the  Bureau  of  Home 
Economics . 

And  since  so  many  people  are  earnestly  considering  the  new  year's  "budget 
right  now,  let's  "begin  with  soups  that  are  easy  on  the  pockethook  as  well  as 
nourishing  and  delicious  —  the  legume  soups,  for  example.     You  know,  of  bourse, 
that  the  legume  family  includes  heans,  peas  and  peanuts  and  lentils  --  all 
extra  good  for  soup-making. 


You  can  make  these  soups  either  with  or  without  a  meat-stock  "base,  hut 
most  people  find  that  meat  flavor  does  a  lot  for  the  soup.  Old-fashioned 
southern  hean  or  pea  soup,  for  example,  is  flavored  hy  what  the  Southerners 
call  "pot-liquor"  which  happens  to  "be  stock  or  "broth  made  from  a  cured  pork  "bone. 

Suppose  I  tell  you  just  exactly  how  to  make  a  delicious  soup  from  dried 
teans  or  peas  hy  the  southern  method.     You  start  the  night  before  and  wash  the 
dried  beans  or  peas  and  put  them  to  soak.     If  you  want  enough  soup  for  5  6 
people,  soak  about  a  half  a  pound  of  dried  beans  in  about  a  quart  of  water. 

You  make  the  "pot-liquor"  by  washing  and  scraping  a  ham  hock,  putting  it 
into  a  kettle  and  adding  enough  water  to  cover  it.     If  the  meat  is  very  salty, 
change  the  water  several  times.     Simmer  until  the  ham  is  tender  and  then,  if 
possible,  allow  the  hock  to  cool  in  the  liquor  and  skim  off  the  fat  on  top. 

Now  cook  the  soaked  beans  or  peas  in  the  pot  liquor  which  has  been  diluted 
with  water  until  it  does  not  taste  too  salty,     A  little  chopped  onion  adds  excel- 
lent flavor  to  the  mixture,  but  add  it  toward  the  last  of  the  cooking.     When  the 
teans  or  peas  and  the  chopped  onion  are  soft,  press  through  a  sieve.     Add  this 
puree  of  vegetables  to  the  soup  stock  along  with  some  of  the  pork  from  the  hock  — 
chopped.     Mix  thoroughly.     If  not  thick  enough,  add  a  little  flour  and  cold  water 
j     Wended.     Cook  a  few  minutes,  stirring  constantly.     Just  before  serving,   take  a 
last  taste  and  season  accordingly. 


E-HC 


1/6/37 


You  can  also  make  a  delicious  soup  of  dried  naw  or  tlack  "beans  with 
salt  pork  cut  in  small  pieces  for  flavoring  and  enriching  the  mixture  —  salt 
pork  and  chopped  onion,  celerv  stalks  and  salt  and  pepper.     If  vou  like  just 
a  bit  of  tart  flavor  in  vour  "bean  soup,  add  canned  tomato.     Or  serve  the  soup 
with  a  slice  of  lemon  floating  on  the  top  of  each  "bowl.     Onion  and  lemon  are 
also  good  flavorings  to  use  in  old-fashioned  split-pea  soup,- 

Mixed  vegeta"ble  soup  also  is  extra  good  if  founded  on  a  meat  "base.  And 
here  you  can  use  a  "beef  "soup  hone"  or  veal  knuckle  for  the  foundation.  The 
foods  people  suggest  having  the  "bone  cracked  to  get  out  all  possi"ble  good  flavor 
and  nutriment.     Wash  the  "bone  after  the  "butcher  has  cracked  it,  and  "be  careful 
to  remove  any  small  slivers.     Then  put  it  in  a  large  kettle,  cover  with  water, 
and  simmer  2  or  3  hours,  or  until  the  meat  is  tender.     Cooking  a  soup  "bone  all 
day  is  not  necessary  or  even  a  good  idea,  "by  the  wa.y.     Overcooking  does  not  give 
as  good  a  flavor  as  cooking  just  enough. 

During  the  cooking  of  the  soup  hone,  add  to  the  kettle  chopped  onion  and 
3  or  U  stalks  of  celery  —  leaves  and  all.     Also  add  canned  tomatoes,  and  such 
diced  vegeta"bles  as  carrots,  turnips  and  potatoes  toward  the  last  of  the  cooking. 
Simmer  gently  until  the  vegetables  are  tender  but  not  broken.     Soup  always  has 
better  flavor  if  you  don't  cook  the.  vegetables  too  long. 

And  speaking  of  favorite  soups  that  have  a  foundation  of  meat  stock, 
let's  not  forget  Trench  onion  soup.     It  belongs  on  the  list  of  delicious  winter 
soups  that  are  both  low  in  cost  and  nourishing. 

If  you  want  to  make  enough  i'rench  onion  soup  for  ^  or  G  people,  peel  and 
chop  up  about  6  medium- si  zed  onions,     Chop  them  fine.     Then  cook  in  about  2 
tablespoons  of  butter,   or  other  fat,  until  they  turn  light-brown  in  color.  Then 
add  about  a  pint  of  boiling  water  and  simmer  until  tender.     Novi  pour  in  about  a 
quart  of  meat  broth  or  stock.     Thicken  the  mixture  vv'ith  blended  flour  and  cold 
water.     Add  salt  and  pepper  and  cook  a  few  mihuteS  longer.     Now  pour  the  soup 
into  hot  soup  bowls  and  float  a  slice  of  toast  on  top  of  each  bowl<     The  final 
French  touch  which  gives  the  soup  its  famous  flavor  is  some  sharp  grated  cheese 
sprinkled  all  over  the  top  of  the  floating  toast  and  the  soup.     Add  a  dash  of 
bright  red  paprika  and  serve.     This  makes  a  cheerful,  flavorful  meal  —  all  in 
one  bovd.     (P.S.     Onions  are  generally  plentiful  and  cheap  this  year.) 

I  wouldn't  want  to  finish  my  soup  chat  without  mentioning  one  of  the 
best  and  quickest  vegetable  soups  I  know.     This  happens  to  be  a  milk- and- vegetable 
combination  rather  than  a  stock-and-vegetable  mixture.    And  it  goes  by  the  name 
of  q.uick  turnip  soup.     Heat  a  quart  of  milk  in  the  double  boiler  with  an  onion, 
cut  in  half.     Then  add  1  tablespoon  of  flour  blended  with  2  tablespoons  of  melted 
Dutter.     Also  add  2  cups  of  finely  grated  raw  turnip.     That's  right.     Raw  turnip, 
finely  grated.     Cook  until  the  turnip  is  tender.     That  will  be  only  about  10 
minutes.     Remove  the  halves  of  onion.     Season  and  serve.     A  bit  of  chopped 
parsley  over  the  top  adds  flavor  and  color. 

Now  to  T^Mi  over  a  fe"'  of  these  soup-making  pointers  just  briefly.  First, 
a  meat  stock  case  adds  both  flavor  and  nourishment  to  many  vegetable  soups  from 
old-fashioned  dried  bean  or  pea  soup  and  mixed  vegetable  soup  to  French  onion 
Soup.     But  remember  not  to  cook  either  the  meat  or  the  vegetables  so  long  that 
they  lose  their  best  flavor.     Sometimes,  as  in  the  case  of  onion  soup,  browning 
the  vegetables  first  in  fat  adds  to  the  flavor.     Be  sure  a  soup  bone  is  cracked 
to  give  the  soup  every  bit  of  its  goodness. 


